5th Grade C]aserom_News

Friday, September 3, 2010

Carrie Martin Elementary

Please turn in your 5th grade t-shirt forms as sooh as you can!
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it of rice
two times

ayenne
n,

ficed

- for

2 tablespoons water

¥2 cup cashews or blanched almonds
Y2 cup raisins

2 hard-boiled eggs, peeled

1. In a large frying pan over medium heat, sauté
onions in 1 tablespoon butter unti] golden.
2. Add all spices.

3. Add all the vegetables and sauté for 2 or 3 minutes.

4. Butter a large casserole dish and add all the
ingredients, mixing or layering rice and vegetables,
5. Bake at 300 degrees F for 30-35 minutes.

6. Sauté cashews and raisins in ] tablespoon butter.
7. Crumble hard-boiled eggs.

8. When biryani is baked, sprinkle with cashews,
raisins, and crumbled hard-boiled eggs.

Mrs. Hua’s Tofu with Vegetables

1 pound tofu, cut into 1-inch cubes

I tablespoon soy sauce

1 tablespoon oyster sauce

1 teaspoon sesame oil

1 teaspoon sugar

4 tablespoons vegetable oil

Y2 teaspoon salt

2 cups green beans, cut into 1-inch lengths
Y2 cup water chestnuts

Y2 cup sliced mushrooms

1. Combine tofu, soy sauce, OYSter sauce, sesame oil,
and sugar. Refrigerate for at least one hour.

2. Heat 2 tablespoons vegetable oil in a wok or high-
sided frying pan. Add salt, green beans, water
chestnuts, and mushrooms. Cook, stirring constantly,
for about two minutes. Pour into a bowl.

3. Add 2 tablespoons vegetable oil to the same wok.
4. Add tofu mixture and stir constantly for about 5
minutes.

5. Return green bean mixture to the wok and mix
thoroughly.

6. Serve with cooked rice.
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The Diazes’ Turmeric Rice with Pigeon Peas

1 vegetable or chicken bouillon cube
8 cups water

Y% cup cooking oil

1 green onion, finely chopped

Y2 teaspoon turmeric

4 cups cooked white rice

.1 pound dried pigeon peas, soaked overnight

and drained
Use a pot with a tight cover.

1. Dissolve bouillon cube in 1 cup water, then add
to the rest of the water. Set aside.

2. In the pot, combine oil, onion, and turmeric, and
cook over medium heat until onion is transparent.
Turn the heat off right away.

3. Add rice and water with dissolved boullion cube,
and cook for 10 minutes on the highest heat.

4. Lower the heat to medium and add the pigeon
peas. Stir a bit and cover.

5. Cook for about 15 minutes or until all the water
is gone.

Tam’s Nuoc Cham

Fish sauce can be found in any oriental market or the
international section of a supermarket.

In a jar combine:

5 tablespoons fish sauce

2 tablespoons lime juice ot 4 tablespoons white :
vinegar

1 peeled and finely grated carrot :

3 cloves garlic, peeled and finely chopped or pressed

1 teaspoon crushed red pepper

1 to 1% cups water

3 tablespoons sugar

1. Cover the jar and shake until the sugar is dissolved.
Note: Nuoc cham is used as a dip or a sauce and is
usually a part of every Vietnamese meal.
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Name:

Reading Log
Please record the number of minutes you read at home each week. You should read 150 minutes per
week. If you read your 150 minutes, your name will be placed in a school-wide drawing for prizes.
Reading log forms will be sent home every'F'riday to be returned by the following Thursday.

Title of Book | Pages Read | Minutes Date Parent

Spent Signature
Reading ' |

Weeklyfotal __minutes -

150+ minutes = 100%
149 - 100 minutes = 90%
99 - 89 minutes = 80%
88 - 79 minutes = 70%
78 — 69 minutes = 60%
68 — 1 minute(s) = 50%
0 minutes = 0%



The Reading Clinic, Inc.
800 N. Garfield Avenue
Loveland, CO 80537

' (970) 667-3190
Nancy@The ReadingClinicInc,gom

Offering programs in: — —
Visit our website at

* Early intervention www. TheReadingClinicInc.com

* Reading improvement
* Writing Process

* Study skills

* Math, Grades K-12 - -
* SAT / ACT preparation
* Test-taking strategies
Rate improvement

Program includes:
* Diagnostic testing
* Individual prescriptive
sessions

¢ Ongoing consultation

with parents
. M : .
Nancy Townsend ° odification for
Director special-needs students

Instructors:
Deb Adams, Jan Coffey, Nancy Townsend, Pat Fossen,

Bonnie Rowland, Mike Foster, Terri Peterson, Biscuit



